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Pish &nn%rt By-Products Ltd. Wards Cove, Ketchikan Alaska. \

Purpose. The utalization of waste fish for the manafucture of fish oils,
fish meal, Lethis albumen, animal charcoal, fish glus,etc.

Construction. Active work commenced on the plant on April 10 th.
The factory commenced opsrations in all its departments
on August 10 th.

Buildings, The main factory dbuildiang is 150 ft. long dy 30 ft. deep.
Consists of five floors.mill construection,.
011 storage capacity comsists of six 30000 gal tanks.
which will be housed under a building 80x60 ft.25 ft.high.
Meal storage in duilding to be errected in rear of factory
on second floor size 50x60 ft.
0il refinery on {irst floor of above building.

Out Buildings.Managers House .7 Rooms,Value about $2000,00
Office Building § Roms o 1500.00

Mess House 5 . b 1000.00
Supts, ¥ 5 " . . 1000.00
Asst " ¥ e " . . 500.00
Bunk House 5 ® (for 35 men) 1000.00

. . 3 " (* 20 *) $00.00

Machinery 2-100 H.P,Boilers. Main Engine 125 H.P. 8-25 H.P. Engines.
. 2=350 Ton Pressure Hydraulic Presses. 60 inch Platten.
8-Steam heated Vacum dygestor Drysrs.
Electric light equipment,Numerous pumps,conveycrs,mills,
0il1 cookers, fillers,¥etal screens,automatic bagging and
weighing machines,
Boilers are fired with gravity system crude oil system.

Wharf.ete. Main wharf is 150 ft front by 60 ft deep and extends along
shore to Oil tanke a distance of 285 ft,
Board walk four foot wide extends from factory along shore
line to managers house a distance of 2400 ft.

Boats,scows. Two offal boatséS5xlé ft.50 H.P. capwity bolow dock 55 tont.

One ® " H4xl12 " 30 " 20
8ix scows(Pot) 45212 ® —ee-e . " " 30 »
Process. The material is discharged from the boats and scows by

means of a moveable bucket elevator having a capacity fer
mechanically discharging 35 tons per hour and delivering
same into a rasw fish storage, wiich is devided into fowr
compartments each having a capacity of 50 tons,

From this storage the material is elevated to the top of
the factory and distributed into the cooker reserve tanks
there being 14 in all, From these tanks the material 1s

by gravity delivered to the cookers (14) where the fish

is cooked by steam. From the cookers the mass after all
the liquids have been drained is by gravity discharged to
the press storage reserve tanks,and from three by gravity
to the press cars. The presses ars operated to about 7000
ibs.to the square inch,and reduce the cooked material to
about 407 moisture. From the presses the material is by
gravity delivered to the dygestors and {rom there is passed
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Through & metal screen and themce to a mill,and screensd until the
desired fineness is obtained. The meal is then cooled and by an automatic
weighing and sacking machine made ready for shipment.

The liquide obtaimed from the cookers,press storage and presses is all
separately treated in the oil refineing process,the oil and water being
first separated in independent separating tanks,is then washed in spec-
ially treated hot water,then the oil is boiled,then fullerized, filtered,
bleached, deodorised,and finally pumped into the oil storage tanks from
which it is placed irn iron drums for shipment.

No fish is ueed for the manufacture of meal or oil that is over
a certain percentage of acid (oelic) aad material that is found to be
unfit for meal production will next ssason be used for the manufacture
of animal charcoal, the process to be used being obtained from Holland.

Next season all of the tankage will after being separated from
the fatty liquide,be evaporated and processed for its zlue and other
values.

By a special sereening device the roe will be ssrarated from the
offal and by a special process treated for its albumen and other values.

The oil is intended for hydrogenating purposes by the well known
Horman process,wshich converts it into an edidble fat.

Extension of Works. The company will during the coming winter errect a
independent Dog fisk and mud shark rendering department,also
a mild cure, smoke house,picklsins and saltery works where,salmon,
herring,and other {ish #ill be used and the offal and waste from
same used in the By-products department,

Operations. During the past salmon season the company collected the offal
from eight canneries within a distance of fifty miles of Kestchikan
and worked up about 1400 tons of salmon offal,

At each camnery special conveyors were constructed at the factory's
expense and the material conveyed into storage tanks., The collection
of the offal was done daily. The company have secured contracts for
the purchase of the offal of the canneries for a short veriod on a
payment basis of 1-1/4 cts.per case for all the salmon packed by

the canuery during the salmon season,and agree to pay for same whether
in fact removed or not.

Investment. The total investment to date exceeds $100000.00 and the value
of the improvements to be made will be about 65000.00

Capacity. The factory at present has a daily capacity for workinh up
120 tons of fish waste daily and when all improvements are
completed will be able to treat an average of 200 tons in a
doubls working day of 20 hours.

It is the intention of the company to if their present oper-
ations prove a success to eblarge their field of operations
by constructing other units at different districts along
the Alaskan coast.
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Fovember 17, 1914.

HEMORANDUY REGARDITG HERRING OPERATIORS.

Funk, of the Alaska Oil & Guano Company called at the

to-day and stated that herring opsrations in southeast
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January 9, 1915.

Mr. Heury Wilkie,

Manager, New England FPish Company,

Ketchikan, ilaska.

My dear Mr, Wilkie:

Your two letters of Deceamber 26, 1914, have been forwarded to
me here at Tashingtom, where I happen to be for a few weeks, I
an vory grateful, indeed, for the information which you have con-
veyed regarding the rum of herring in Tongass Narrows. This will
bs very useful to me in preparing the mext report on the fisheries
of Alaska. Due note is made that your ammual statistical reports
gor the season of 1914 have been forwarded through the Vancouver
office. 1 assume that they will reach my hands in the near future,

Yours very truly,

Fisheries Agent,



HENRY WILKE,
RESIDENT MANAGER
KETCHIKAN, ALASKA

A L HAGER,
WESTERN ann
VANCOUVER, CAN,

KETCHIKAN

1 ﬁ/‘ M Ataska. Dec. 26, -V14

Ward T. Bower, Agent in Charge,
’ Pgcific Coast Buresu of Fisheries,
1226 .. C. Smith Rldg.,
Seattle, ¥n.
Dear sir:

411 fall the herring have been go scarce in Alaskan
watere that the Companies opersting hslibut vessels had to ime
port herri:ag for bait from British Columbia in order i» enable
them to operate their vessels. The herring imported for bait
were frozen mostly all of lasst yesr as the scarcity of herring
extended into Britisn Columbis as well. It is t¥ue thzt com-
paratively only a small guantity of herring were imported as
all fiehermen entertained the ides thst herring would make
their appearance in these waters comelime late in the fsll or
early in the winter. In veiw oi the fact that the herring were
80 ®scarce in southeast Alasks it esurprised everybtody to lesrn
that they finslly "etruck in" on Decemver 1lZ snd made their
firet appearance in Tongses Narrows. Since thal date tne herring
fishermen have been quite busy =nd we have been freezing herring
for bsit to the full capacity of our plant. On several occase
ions the seiners have tied one end of their seine to our wharf
and made a haul on the face of our dock. These herring, as you
can readily surmise,are perfectly salive when they go into the
freeger and being of just the right esize should be an excellent
Bait for the halibut fishermen,

: It is our first experience of seeing herring fit for
halibut bait caugnht in Tongsses Narrows and waile q1ctat1ng this
letter the herring ficshermen report ithat over 2,000 bbls. are
corralled in four different seinee operating at the present itime

thie very minute. Thinking poesibly that thne Bureau hse been
begsieged with letters thie last fall reciting the fact that
practically no herring frequented these waters any more,we
therefore, are writing you thie letter believing that same may
be of some interest Lo you.

Very truly yours,

NEW BN AT‘M




A L HAGER,
WESTERN MANAGER
VANCOUVER, CANADA

KETCHIKAN,
ALAS

kKA. Tlec, 26, 1914

Ward T. Bower, Agent in Charge,
Pacifie Coz=t Buresu of Fisheries,
1226 L. C. Smith Bldg.,
Seattle, Wasnh.

Dear Sir:

We are today sending our Vancouver office the yezarly
etatietical report covering the coperations of this plant for
the year 1914. This plant is o closely linked to the nne
in Vancouver that it would be rether Aifficult for us to make
out a3 eeparate report witwut éEt*’xk come cof the figures
duplicated. We sre therefore sending *hrougq our Vancouver
office where the report will be completed in detsil.

We are freezing quite a few halibut at the present
time 3nd large quantities of herrlng for bait. 1In order that
we may %e able to get as many figures into thie yeszr's report

we therefore have delsgyed the completion of this report for
a few days over and abeve the time specified by the law. The
completed report will no doubt be mailed you from our Van-
couver office within a few daye.

Very truly yours,

NEW EY

HW/AH nt Manager.

P. S. XNo mail boat south until Thursday Dec. 3lst.

HENRY WILKE,

RESIDENT MANAGER
KETCHIKAN, ALASKA



CoOPY

FISH CARNERS BY-PRODUCTS LTD.

Office, 608 Pioneer Building,
Seattle, Wash ington.
February 24, 191%.

Dr. E. Lester Jones,
Deputy Commissioner of Fisheries,
Wash ington, D. C.
Dear Sir:

The writer promised you during his last visit to Washington
to advise you as to what our company had decided to do regarding the
coming season's operations and any other matters vh ich might be of im-
portance and of interest to you.

It has been decided and the work has already commenced, upon
the enlargement of the factory at Wards Cove by the add ition of a
second unit so that during this se?ason the factory will have a maximum
capacity of approximately 220 11';; of offal per day of 24 hours.

This means an increased expenditure of approximately $30,000. We
hope that all the canneries contiguous to the factory will cooperate
with us in regard to the sale to our company of the offal created
through their operations. While the majority of the packers, we are
pleased to say, are working with us, there are, however, two or three
" of the larger cammeries which for some minor reasons have not agreed
to allow us to purchase and collect their offal. The principsl rea-
son advanced by one of the packers is that the installation of con-
veyors and a receiving tank causes an obnoxious odor which of course
doés not agree with our views inasmuch as we are informed by the
canners whose offel was collected by this means last year, that

there was no odor nor uncleanliness of any kind. However, we hope to

collpct the offal from the following pointe: Yes Bay, Loring, Kassan,
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Chomley, Sumny Point, Quadra, Roe Point, Georges Inlet, Wards Cove, Fidalgo,
Pure Food, New England and Xetchikan Cold Storage plants, the four latter
being situated in the city of Ketchikan. Collection of all of the above
material will approximate a total of about 12,000 tons. Four offal boats
will be required anﬁ a total of 90 white men during the fish ing season.

Re Herring. Your report apparently does not favor the use of
herring in the manufscture of edible products and while we would be only
too glad to cooperate with you in your present views, we think it only
fair thet you should be advised concerning the result of our last seasond
efforts in owr attempt to market Alaska herring as a salt fish product.

Last season we sent out three boats mamed by a crew of eight men
each and one foremsan, or a total of 25 men in all. The boats operated from
October 1lst to December 23d, practically three months. During this period
we caught and sold as halibut bait $576.00 worth of herring.

ve further caught and salted 380 barrels of fat, choice and, a2s compar-
ed with Norwegian herring, medium size hur-ring. This salt fish was all hand
picked, hand gibbed, brined, washed a;:d re-salted in new barrels. Our actual
cost on same, exclusive of fuel and supplies for the boats, insurance and

food for the men was as follows:

Barrels $§ 1.50
Salt .40
Fish 1.76
Freight .75
Storage .10 $4.50
Fotal cost of fuel and boat supplies during this
season of herring operations was —— e 1064.00
The total cost of food for the 256 men for 83 days was——— 1340.00
The total cost of barrels, salt, fish and fréight-———-—— 1743.00
Insurance on the boats - 283.00
Or a total expense of - 4430.00

which does not include sany depreciation on fishing-
gear, vhich represents an outlay of §$6000, and which should be

depreciated at the rate of at least S5y, @anmually, to say nothing about
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overhead expense, management, home office expenses, etc.

The other side of the ledger is as follows:

Herring sold as bait 576.00
Value of 380 barrels of salt herring at Seattle 1140.00
1716.00

or a loss to us of approximately $2714.00

The fishermen worked on the share basis of payment and the 24
men, working on this basis received for their 87 days' work a little less
than $20.00 each.

We give you these details in an effort to explain what anyone
who attempts to market Alaska herring has to contend with for as you
doubtless know the finest Norwegian herring, packed in barrels containing
about 220 1lbs. in weight of fish, can be bought in Chicago for $6.25,
and the freight charge on a barrel of Alaska fish to Chicago amounts to
§$2.40 and at no time will Alaska herring, regardless of its guality, bring
in competition with Norwegian or Scotch herring, within one dollar
of the latter's market value. Therefore, when we place a valuation
of $3.00 per barrel on our fish, we are anticipating a little more than
its present market value.

On the other hand, by using herring such as is to be obhtained
in Southeastern Alaska for the manufacture of edible fish meal and
edible o0il used for hardening purposes, we produce from one ton of raw
herring, producte worth approximately §$12.75 and expend in labor, fuel
for the boats and factory, barrels, sacks, freight, insurance ani other
factory expenses, approximately §9.50 per ton. The herring meal is
without doubt the finest preduct of its kind obtainable and herring oil

Such as we would manufacture is equal to soye bean, linseed, cotton seed or

any similar vegetable 0il in the mamufacture of hardened edible fats
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for human consumption.

In giving you the sabove information we do not want you to think that
the writer has lost confidence in the possibilities with regard to utiliz-
ing Alaska herring for edible uses and we have seriously considered the
possibilities of smoking herring on a large scale and canning what are
known as kippers and bloaters, but it would be an almost imvossble feat
success fully to smoke herring and ship same to Seattle for distribution
locally from Southeastern Alaska.

There is no dount & time when small, independent fishermen can put
up a few barrels of salt herring during the favored seasons of the year and
market them locally, but this entire coast would hardly consume 1000 bar-
rels of the very finest Alaska herring obtainable and with Norwegian and
Scotch fish to be obtained in eastern markets at anything like the price
now ruling, Alaska herring would be productive of only a loss to thosse
engaged in it.

If at any time the writer can give you any infomation, you have
but to make your wants known and this letter is written purely with a
view of giving you some of the inside facts in regard to our business so
as to, if possible, better acquaint you with actual conditioms.

Yours very truly,
FISH CANNERS BY®*PRODUCTS LTD.

(signed) By J. H. Scott



